266              .EXTRACTION, ENFLEURAGE, AND MACERATION,

interfere with the quality of the perfume are also absorbed. The
extraction being completed, the fat is expressed from the flowers
with the aid either of hydraulic presses or of centrifuges (fig. 65,
p. 267). The recovered, partly aromatized fat is treated with
fresh flowers. This is repeated ten to fifteen times1) until the
fat has acquired the desired strength as to odor. The floral ex-
tracts thus obtained are known by the same names as those
obtained by the enfleurage process and are treated in like manner
for the separation of the volatile oil. Here also the recovered
fat, the corps epuise, is not used again in the perfume factory
but finds its way into the soap industry.

This process is applied to violets, roses, orange blossoms,
lilies of the valley, 8{c., whereas jasmine, tuberose, and jonquil
are not thus treated because of their small yield.

*) According to Labbe the average is 6 to 8 times. H. Labbe, Essais
des Huiles essentielles. Paris, p. 11.